
Please advise us of any special dietary requirements, including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge.

Vegetarian MenuVegetarian Menu

6 8  P E R  P E R S O N

Includes a glass of prosecco or choice of Non-Alcoholic Cocktail, 
TWG Tea or Gourmet Coffee Selections

SavouriesSavouries

OLIVE OIL CAVIAR & AVOCADO TARTLET, Yuzu Kosho, Dill​​

ROASTED ROOT VEGETABLES TOAST, Balsamic Pearls & Manchego Cheese

DEVILLED EGG & AIOLI, Beetroots, Shiso, Ginger, Shallot 

BLACK SESAME GOUGERE, Pink Ginger, Parmesan

SPRING PEA VELOUTE, Mushrooms & Parmesan

Freshly Baked from the OvenFreshly Baked from the Oven

WARM TRADITIONAL PLAIN & RAISIN SCONES 
Homemade Citrus Marmalade, Strawberry Jam & Devonshire Clotted Cream

SweetsSweets

PURE COCOA SORBET

WARM MISO CHOCOLATE PUDDING

MATCHA YUZU CHOUX

MIKAN ORANGE CHEESECAKE

ICHIGO STRAWBERRY TEA CAKE

Caviar and Prosecco Prestige




